\Ve claim: . • " : , . •:■ 

I; AitagusJ^ 

baskQ&CC) of Institute ofMicmbial Te^ology, Chaatfg^ 

number MtCC 5 102. 

a) ad^tetbmyeeteftingus;. . \ . 

b) it appeats granular, light yellow-^een to deep yeUow-green in col&r.in malt 
extract agar piate> • 

c) croudidphores are uni-seriate, roMdtfd heads are globpse aqrf ecimuiate, jand 

d) - grows in the sea water and distHled water with earbon and nknbgen source to a pH 

iatfgeof7X)-9.0;and^ 

3. the jungus claimed in; claim I, whereini it em be grown in distilled water ^ntaum^ 
• caiboh and nitrogf^i source with pH of about 7*0 and temperature of about 3EQ°C \ 

4. The fungus claimed in claim 1, wherein it can be grown in seawater containing carbon 
and nitrogen source with pH of about 9:0 and temperature of about 5?C. 

5! A low temperature active alkaline proteose enzyme. : V 

6. A protease enzyme as claimed in claim 5; wherein, the said ^enzyme is active in the pH 
range of 6\0 to 11.0. 

7. A protease enzyme as claimed in claim 6, wherein the most preferred pH is about 10; 

8. A protease enzyme as claimed in claim 5, wherein, the said efizyme shows actmty wiiihin : 
a range of 15°Cto60X. 

9. A protease ©izyme as claimed in Claim 5» wherein the enzyme shows 1 00% activity at 
: about 42^47°C 

10. A protease enzyme as claimed in claim 5; wherein, the sa^id enzyme isi thennoAstable 
within temperature range of 4Q°C to; 5Q?C. 

.11. A protease enzyme a? claimed in claiin S ' y wherein, the maximum thermostability was 
obtamed at about 43-47°G 4 . 

12. A piotease enzyme as claimed in claim 5, wherein, the isaid enzyme , stows maximuni 
activity with an incubation period df3Q t& 60 minutes. 

13. A protease enzyme as claimed- in ; claim 5, wherein the said enzyme shows, increased 
activity with increasing concentration of enzyme. 
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A protease enzyme asicla^ed in claiim 5;; Wherein, the sajd:«62^e : ; sh6to 
. activity at a substrate concentration of i.$%ljo 2.0%; 

A^rotease^enagrmeias claimed inclaim 5, vAerdn, the said en^^epiK^cod by the said 
fungus is serine protease. . • . ' 

A process; for producing 1$w : teinpe^ture alkaline protease .enzyme fix>m-£mgai straia 
MTCC-5tb2, said process comptfsmg fceit^s of: ; 

a) Rowing MTCC 5ii02 ia water ai ciitdre medium conta^ngimaltre^tract; aod'a 
nitrogen source to pbtainfungal mat;; 

b) " macerating the fungal mat to obtain :& starter culture; 

c) adding the starter culture to the experimental medium with a pH range of 7.0 to 
9.0; ■■..*•'.: • ' 

d) aitowmg the cidture to g«w for 4 to 6 days as shal&w static cultur^and; 

e) filtering the cell free clear supernatant solution obtain^ -from step'(d);fo ontain 
alkaline protease.. 

The process as claimed m claim 16, wherein the fy^ ^Aspsrgah^ & bearing 
international deposition number MTCC 5 1 02 having me foflowifig characteristies: 

a) . a deuteromyeete fungus; 

b) it appears granuia^ tight yeHowrgfeeri to deep yeucw-greeo in; cdiorJ i^ mak 

' extractagar plate; "': . ' 

c) conidiophores are uni-seriate, conldial heads are globose. iand echmvaate-: and. 

d) grows in the sea water and distmed water wiracarbbn and mtrdgett source in apW 
rangeof7.0-9.0andtempemtureran^of5°to30 <> C. 

The process as claimed m claim 16, Steeiittae fungus can be grown in; disfelled water; 
containing carbon and nitrogen source wMpH of about! 7.0 and temperature of about 
30°C. 

The process. as claimed in claim 16, whereii the said fungus can be grown mseawater 
containing carbon and nitrogen source wi^ pH of about 9.0 and tenipenmire of about 
5 6 C. • 

A procear as claimed in cjaim 16, wh^withe culture media is water mixed: with about 
0.3% peptone . and about 2#% of n^t extract 

A Process as claimed in claim. 16 wherein, the experiments m<xfinm:eqmpn.sVg : 
Czapek Dox broth to which added glucose ior ceUulose at a concentration of 1% (w/v), 



casein,; ipmynWed dairy --^Mjn^ -Jft^f^' - ^Bla^ita- ^ do^'rM^; fi^w^ 
mdepeadentlyat 1%. ; 

22. A method of using a low- tempemiw-a^iye alkaline protease as detergent add^v^ for 
desiring of bides, in food md^stt^ fo^^^ 0 f*aste feath^ recoyety^f sfjver 

other shtnlar appbcatipns.v^^ 

materials, feathers, x-ray films and wdusnial and: domestic Wastes with the said alkafine 
protease. 
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